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procedure that needs to be reinforced.  Unless techniques are used in
the United States to determine the presence of Trichinella spiralis in
pork* pork products should be cooked thoroughly in order to prevent
trichinosis*

Other points of consideration with regard to food-borne infectious
agents of biological origin include the fact that the presence of
pathogens in an animal cannot be detected by the usual organoleptic
inspection procedures*  Some diseased animals might be identified during
antemortem inspection* but the detection becomes more unlikely after an
animal has been slaughtered. The presence of infectious agents might be
detected in the carcass* however* by rapid* immunologically based
tests* Another concern is that microbial organisms contaminating meat
and poultry products* unlike chemical residues* can multiply to increase
the probability of disease. Thus proper handling* processing* and
storage are required to inhibit bacterial growth or to destroy infective
organisms.  Surveillance of outbreaks is of utmost importance in order
to determine* if possible* the causative agent responsible for an
outbreak* the principal vehicle of transmission* and the factors that
contributed to the outbreak.

In addition to worrying about the health of the consumer* there is
also concern about diseases that can be acquired by employees and
inspectors of slaughter and processing plants. These occupational
diseases occur in low incidence but are obviously of importance.
Outbreaks and sporadic cases in exposed individuals have occurred.

The committee recognizes that Salmonella and Campy 1 ob a c t e r spp. are
major causative agents of diseases transmissible through the consumption
of meat and poultry products* but it concludes that it is virtually
impossible to detect these organisms with current inspection methods*
Moreover* it realizes that the USDA is both aware of and concerned about
this problem and recommends that the agency intensify its efforts to
implement procedures (see Chapters 5* 6* and 7) that reduce
contamination by these microorganisms and destroy them during
processing.  Other organisms that constitute food-borne pathogens should
be similarly reduced.  Since some of the biological hazards that have
been discussed do not constitute a major risk to public health because
of low exposure or infrequent occurrence* the committee has not made
specific recommendations for them. Furthermore* reliable information
regarding the public health hazard from exposure to biological hazards
such as mycotoxins is not available.

* The public and food-industry workers should be provided with
information about hazards associated with improper handling of meat and
poultry and practical measures to prevent these hazards*  The committee
encourages USDA to expand its public education efforts and to continue
preparing packets of information (e.g.* literature* films* and slides)
for teachers and educational institutions, health care providers*
extension services* and the general public.